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α  = Alpha 
BPOM RI = Badan Pengawas Obat Dan Makanan Republik Indonesia 
C  = Celsius 
Cm  = Centimeter 
CO2  = Karbondioksida 
Depkes = Departemen Kesehatan Republik Indonesia 
g  = Gram 
IC50  = Inhibitory Concentration 50 
kg  = Kilogram 
KLT  = Kromatografi Lapis Tipis 
MC  = Moisture Content 
PVP  = Polyvinylpyrrolidone 
Rf  = Faktor Retansi 
Rpm  = Revolution Per Minute 
UV  = Ultraviolet 
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